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Abstract 



PROBLEM TO BE SOLVED: To obtain a food good in mechanical compatibility with rotary molders, etc., 
and good in texture by molding a biscuit dough prepared by adding wheat flour to roasted wheat flour. 
SOLUTION: (A) Wheat flour is added to (B) roasted wheat flour to impart a proper viscosity to the dough 
used in a biscuit-molding process. The component B is used in an amount of preferably >=75wt.% based on 
the whole wheats, and gives biscuits (including cookies, crackers, etc:,) enabling to satisfy the aspects of 
textures, such as good solubility in mouths and crispy texture. 



http://12.espacenet.com/espacenet/abstract7C Y=ec&LG=en&PNP=JP9 1 49757&PN=JP9 1 49:. . 12/1 7/02 



Data supplied from the esp@cenet database - 12 



a*#m*m u r> 02) & R 4* » * « (A) 

#H!¥9- 149757 

(43)&BIB sfi*9*(W87)6JJ10B 



(BDmta- ~ " ■»» ****** f I a***®*? 

A21D 13/03 "ID l£ 

2/36 ' 



*£«* *tt* »*a©&3 FD (441) 



(21)fflS»# 
<22){BBB 



!|$K¥7 -334130 
^7^(1995)11^288 



(71) USA 000000228 

^B^ETpBig;ilK*&4TI 6 # 5 ^ 

(72) 58W# ttB^ 



(54) HM®«ft] IfX^-y hS©«iS^ 



(57) [gift] 

[Still t'Xt7b. ?77*-, 



(2) 



fflW-9 - 1 4 9 7 5 7 



i m$9 i ] mm<n fx tvb ^mt n-* h ^* 

« 1 fcteiW) t'x * -y hS^SitS. 
[ff#JS3] M^B?^t'xy./b^(-n-^h/hS 
8}£»U v-m-^-llsf-Zm^ffi&thZt 

[000 13 
[0002] 

mmttx'mztixzfc. zcomiza^X'bm 

mmmt & z t #%*>ttT * t ^ * mtmanm *> x- 
mttixwz. 

[ooo3] ^ct'^y-7 vwmmwm 1 
v^MR^i^. mmm&m^wkmx-hb 

[0004J 

±.g.<offl&&zmikUzi>cox'hz>. 

[0005] Wtmzm t'X?-y h»k IXlt. h'X 

[0006] n-x h'hmumuMwxiim 
ih>bm. mm. fomnmmzx>)mzixrz>\& 



OYZh^X^&W 

[0007] 77Ur>ti, »«S£fcUfeiSLT*s;W* J: 

5-10 0%, #(=8 0-10 0%3^i:^«t'5-C'*S. 
[0008] ft&CCgl 0 fx* -y H«t* . 

mizsmth. 

[0009]*, &#^«i£ov>TfiS?&k 

iwtjk, mz^mm^z^xmtm^u 
[ooio] M^mt>^tz±m^mzx ^x . sic 

[0011] ft&y^TVVtW&mt J ones, 
R. W. , Taylor, N.W. and Sent 
i, F. R. , Arch. Biochem. Bioph 
ys. . 84, 363 (1959) {c£8S*VO>*2r 
ttKUJofc. o£9n-:?^yV->mi3t£«|ffi|5fc£L 
fcKlfrh£»K**iia iTfifcT F * £f£o fcffc, 0 . 
1 %«B*+T»R k *»ttft# «r«fcv ^{iJLT ?)Vt > 

rtvry- ^-^t:2o^ftoo. o 

?^/lory£#tfc$tf£<0*>, 2 0, OOOXg-CjS* 
tBfc&s&fctlS. 9 8~10 0t;{cMfeUTrurr- 

[00 12] 

Lfrh \z<mth 4^m*±tm£mm. %mz 
&^xm<m&<nViW%^tit(:^i%&tffoz>. m 
<?>i>t\m^n*iiztt&hm&wzh&r)VT>ifi 

o \><r)X*hh. u-x v>hmitgmx'h&?>i-T> 

[00 13] 

[ o o 1 4 ] m i coig^tcs-^^ . ^fttci o fx*- 7 



(3) 



»HFP9-149757 



[0015] mzh'x^- y YZfom-h. tsmis^n 

n-^'J-t-;^-(:J:itfr^f^7mmi3 5 
f»-/yKift2 0 omzx 1 0#ISMj£L 

3*t5?r. iittintf. **BBifii <e&i strain 

2) a*WrO 
[00 16] 
[*1 ] 





mm 


SE£1 


E£2 


E£3 


E^4 




175 


140 




140 








3 5 


1 7 5 














3 5 


1 7 5 


n*- 


9 0 


90 


9 0 


90 


90 




1 0 


1 0 


1 0 


1 0 


1 0 




40 


40 


40 


40 


40 




1 


1 


1 


1 


1 




0 


0 


0 


0 


1 5 



[00 17] 



[*2] 





JfcfcW 




E£2 
















%<$MzV& 


ftJB 









[00 18] 



[*3] 





E£3 


E-&4 





















[00 19] 



(4) 



ftHPP9-1497 57 



* NOTICES * 



Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 . This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** s hows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The manufacturing method of the biscuits characterized by adding roast wheat flour to the 
biscuit ground before baking. 

[Claim 2] The manufacturing method of the biscuits according to claim 1 characterized by using roast 
wheat flour in 75 - 100% of range among the total amounts of wheat flour. 

[Claim 3] The manufacturing method of the biscuits characterized by adding roast wheat flour to the 
biscuit ground before baking, and fabricating using rotary mho RUDA. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] this invention relates to the method of manufacturing the biscuits which have 

the feeling of a meal which machine aptitude improved with a crunching sound. 

[0002] 

[Description of the Prior Art] Conventionally, biscuits have been manufactured considering wheat flour 
as a main raw material. Although the gluten which is one of the proteins contained in wheat flour in this 
manufacture was done with the unique property and could not be lacked on bulking of a product, or 
formation of a feeling of a meal, on the other hand, the amount of the amount and a nature quality will 
change a feeling of a meal a lot. Even when what has few gluten in wheat flour with the weak 
organization potency force is made good in a biscuit especially with many amounts of fats and oils and 
what has many gluten contents, and wheat flour with the strong organization potency force are used 
unavoidably, in order to improve a feeling of a meal, It is well known that adding a protease to the 
mixed ground and adding starch, such as corn starch, the method of cutting suitably the network of the 
gluten formed during mixture, and during combination has been performed. However, also in these 
processings, there are some it can be satisfied [ with neither ****** nor ****** of a product called a 
feeling of a crunchy meal ] of some in addition, and a new method of improving it further was desired 
strongly. 

[0003] Since the biscuit of a uniform form was fabricated at high speed, although the manufacture 
method of the biscuit using rotary **.****. which is furthermore one of the forming machines of a 
biscuit was the high manufacture method of the utility value on industry, in order to, enable stable high- 
speed operation of a machine on the other hand, the severe limit was added to combination of a biscuit 
and it was also the so-called narrow manufacture method of machine aptitude. 
[0004] 

[Means for Solving the Problem] this invention person used to solve the above-mentioned trouble by 
replacing by the wheat flour which heat-treated a part of wheat content under combination in the ground 
before baking, as a result of devising wholeheartedly. 

[0005] A biscuit, Cookie, a cracker, a pie, etc. are mentioned as biscuits said to this invention. 
[0006] The wheat flour by processing with the effect of the gluten deactivation same with being based 
on the roasted wheat flour or the roast, for example, the wheat flour processed by the electromagnetic 
wave of a wide sense, is sufficient as roast wheat flour. Moreover, since the gluten of wheat flour 
content can be deactivated if it obtains in heat and joins wheat flour, you may process with a heating 
steam. 

[0007] In the range, especially **** of a roast is not [ that gluten has just usually deactivated 
completely ] important. In addition, the grade of deactivation is measured by the method of mentioning 
later. It seems that 80 - 100% of especially the amount of the roast wheat flour used is good 75 to 100% 
among the total amounts of wheat flour. 

[0008] A conventional method is followed and the ground of a biscuit is prepared. A part of usual wheat 
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flour is replaced by the roast wheat flour said to this invention in that case. 

[0009] It is not necessary to be the same as that of a conventional method, to be good, and to adopt a 
different method from a conventional method especially in operation of this invention about addition of 
water, fats and oils, sugar, etc. 

[0010] Although the ground which mixture finished is suitably fabricated by the conventional method, 
in a claim 3, rotary **-**** - is easy to be the usual thing. It will calcinate, if fabrication ends. 
Depending on the kind of biscuits, sugar, nuts, etc. may be sprinkled into a forming cycle, or alkali, the 
yolk, etc. may be applied. 
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TECHNICAL FIELD 



[Industrial Application] this invention relates to the method of manufacturing the biscuits which have 
the feeling of a meal which machine aptitude improved with a crunching sound. 



[Translation done.] 
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EFFECT OF THE INVENTION 



[Effect] If biscuits are manufactured by this invention, as compared with the case where it manufactures 
by the conventional manufacturing method, the good product which has the outstanding machine 
aptitude can be obtained. 



[Translation done.] 
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TECHNICAL PROBLEM 



Pescription of the Prior Art] Conventionally, biscuits have been manufactured considering wheat flour 
as a main raw material. Although the gluten which is one of the proteins contained in wheat flour in this 
manufacture was done with the unique property and could not be lacked on bulking of a product, or 
formation of a feeling of a meal, on the other hand, the amount of the amount and a nature quality will 
change a feeling of a meal a lot. Even when what has few gluten in wheat flour with the weak 
organization potency force is made good in a biscuit especially with many amounts of fats and oils and 
what has many gluten contents, and wheat flour with the strong organization potency force are used 
unavoidably, in order to improve a feeling of a meal, It is well known that adding a protease to the 
mixed ground and adding starch, such as corn starch, the method of cutting suitably the network of the 
gluten formed during mixture, and during combination has been performed. However, also in these 
processings, there are some it can be satisfied [ with neither ****** nor ****** of a product called a 
feeling of a crunchy meal ] of some in addition, and a new method of improving it further was desired 
strongly. 

[0003] Since the biscuit of a uniform form was fabricated at high speed, although the manufacture 
method of the biscuit using rotary **.****. which is furthermore one of the forming machines of a 
biscuit was the high manufacture method of the utility value on industry, in order to, enable stable high- 
speed operation of a machine on the other hand, the severe limit was added to combination of a biscuit 
and it was also the so-called narrow manufacture method of machine aptitude. 
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MEANS 



[Means for Solving the Problem] this invention person used to solve the above-mentioned trouble by 
replacing by the wheat flour which heat-treated a part of wheat content under combination in the ground 
before baking, as a result of devising wholeheartedly. 

[0005] A biscuit, Cookie, a cracker, a pie, etc. are mentioned as biscuits said to this invention. 
[0006] The wheat flour by processing with the effect of the gluten deactivation same with being based 
on the roasted wheat flour or the roast, for example, the wheat flour processed by the electromagnetic 
wave of a wide sense, is sufficient as roast wheat flour. Moreover, since the gluten of wheat flour 
content can be deactivated if it obtains in heat and joins wheat flour, you may process with a heating 
steam. 



http://www4.ipdl.jpo.go.jp/cgi-bin/tran__web__cgi_ejje 



1/2/03 



* NOTICES * 



Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 . This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** s h ows the word which can not be translated. 
3. In the drawings, any words are not translated. 



OPERATION 



[Function] It is surmised that the action mechanism by this invention will be as the following. That is, in 
the forming cycle of a biscuit, the moderate stickiness may not be obtained by the forming machine in 
the wheat flour which moderate stickiness is required of the ground, however is used, the process of 
ground mixture, and conditions. The basis of stickiness is a thing when the gluten which is the protein 
which exists in wheat chiefly makes a network under existence of water and air. By roast wheat flour's 
having deactivated the gluten which is protein by heating, and replacing the optimum dose of this by 
wheat flour, network formation of superfluous gluten can be avoided and the ground physical properties 
as a wish will be acquired. 



[Translation done.] 



http://www4.ipdl.jpo.go.jp/cgi-bin/tran_web_cgi_ejje 



1/2/03 



* NOTICES * 



Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** s hows the word which can not be translated. 
3. In the drawings, any words are not translated. 



EXAMPLE 



[Example] An example explains this invention further below at a detail. 

[0014] Based on combination of Table 1, the biscuit was made as an experiment by the conventional 
method. Gluten was made to deactivate by heat-treatment in roast wheat flour, and it was with the thing 
(Nisshin Flour Milling Co., Ltd. make) of marketing which does not contain activity gluten. The mixed 
method of a biscuit mixed the raw material in following sequence using the commercial vertical-mold 
cake mixer (20 quart). 

** Stir butter for about 1 minute at a low speed, and make it soft. 

** Add sugar, a salt, and water and mix at high speed for about 1 minute further. 

** Add wheat flour and roast wheat flour and mix for about 3 minutes at a low speed. 
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